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Ycgornbl: g  in  Abundance 

Carrots,   cabbu.t;»:,   cauli-i'lov^'.ir ,  whitn  potatcas,  and  swa^tpot-^toa s  mil  bo 
nbundant  in  nicest  pr^rts  of  tho  United  Statr-s  during  Hovanbor.  Industrial 
f  ■  ding  managers  mil  want  to  includ.o  v/hita  pot^Atccs  on  their  dsi  I3-  menus, 
end  to  s  erv  ■  tb.o  cth'sr  x'Sf^  tables  fraqu:;ntly  ^-hilj  thoy  ure  plentiful. 

C-' ulifiov/Gr 

C^.uln  f loT/er  groYvTi  01;  Long  ISlrnd  vrill  bo  pl-ntiful  this  month  in  tho  markets 
of  ?:Torthoast,  Gontral- ^Vcst,  and  South.     Cculif  1  ow;ir  is  d.licious  wh-:n  prop:^rly 
prapar.:d,  but  it  often  .is  ruined  by  ov  .r cooking  and  long  standing  on  the 
steam  tabl        Cauliflowjr  is  an  v^xcellint  scuro-:  of  vitamin  C,  and  "whon  it 
ie  cooked  for  a  short  period  about  thiT ee-quart jrs  of  this  vitamirf  is  r.etaincd. 

Caul:  f  lo-'/^  r  should  be  st  eamed  for  about  5  minut  es  or  .^ust  until  it  is  t  ender, 
^nd  th:n  sesson^;d  and  serv-d  immediately.     Overcooking  and  long  holding 
soft  n  th  ■  t  ;xture,   d^-rk  :'n  the   color,   and  cause  a  strong  flavor  te  d -velcp. 

8:'rve  ca-A  11  f lo\^er  b^rbt  r:jd,  id.th  chopped  parsley,  cresmed,   or  with  hollan- 
deise  or  choose  sauce. 


Selection  -  Good  Quality  carrots  are  firm,  fr  sh  in  apu^^arancti,  bright 
in  color  v/lth  smooth  skin and    iven  shepes,     host  of  the  fall  carrots  aro 
topp  ,d  and  packed  in-  SD -.pound  bags.     "Washed"  carrots  are  clean  and  sell  for 
a  slightly  higher  pric,  than  th  =  field  run. 

^■•etritiv?  Value  -  Cfrrots  i-re  a  rich  source  of  vitamin  A  r^nd  food  service 
man-..gers  wi-o  v/ant  to  ceuol  "^  vitayein  value  with  dollar  eccnom'^r  vdll  do  jll 
to  include  carrots  frequj^tly  en  their  menus.     Little  of  the  vitandn  j\  value 
of  carrots  is  .^I'ost  in  CQO^ing,   so  they  are  nutritious  a^hether  served 
cooked  or  raw,-  ■ 

S^'les  Appeal  -  Carrots  ar.;  a  popular  vsg  ;tablc   and  have  incrjased 
greatly  in  popularity  during  the  last  5  years,  as  evidenced  by  the  fact  that 
thj  present  r^te  of  consumption  is  mor^j  tht^n  three  times  that  of  1940, 

Gerrots  have  becoe:.;  almost  indi spensabl  •  in  large  quantity  cookery 
btiCause  _th<jy  add  color  :  nd  fla  vor  to  soups  and  stews,   and  color  and  crisp- 
ness  t;D  salads  end  relush  traj^s* 


Carrots 


Bakrd  fish 

Scallopoc  potatoes*  • 
Shredded  cabba.^e*,  tomato,  and  green 

pepper  salad 
.Enriched  bread  vdth  butter  or  forti- 
fied ii-iirgarine 
Lemon  raeringue  pie 

7. 

Roast  v^jal  shoulder 
Browned  s'i'veetpot atoe s* 
Parsley  bubfcered  cauli f lo'ver* ■ 
Enriched  bread  with  butter  or  forti- 

fi-jd  nar [ferine 
Baked  caranel  custard 
Bevera,:;3 


Ghic]-'^.^n  pie 

Buttered  carrot*  strips 
?---.TS  1  e y  butt 6 re d  potat og  s * 
vvhole-whoat  bread  "with  buttjr  or 

f  or ti f 3  e  d  r.ar  gar i ne 
Bar.ana  i  ce  cream 
Bevorage 

11. 

Corned  beef  v/ith  cabba^^e* 

Stcumed  oot  £.toe  s*-in-  iackets 

Crisp  carrot*  sticks 

Enriched  bread  with  butter  or  forti-^ 

fi';^a  raar^arine 
Fri;.' i  t  c up  "A  th  pei nut  butter  c o oki e 
Ik 

13. 

Bykod  -^^CoS  'with  cheese  sauce 
Baked  potato* 

Shredded  carrot*,  apple.-,  and  raisin 

60  1^^  d 

Enriched  bread  "^^.th  butter  or  forti- 
fied margarine 
Chocolate  cake 
Bov3ri?j;o 


Spaghetti  with  m.eat  balls 

Baked  acorn  squash 

Relish  plate  of  celery  curl, carrot 

sticks*,  rutabaga  slices,  green 

pepper  ring 
ViThole -wheat  bread  with  butter  or 

fortified  margarine 
Chocolate  pudding 
Beverage 

8, 

Baked  beans      th  salt  pork 
Shredded  carrots*  and  cabbage* 

salad 
Fried  eggplant 

'/Thcle-wheat  bread  with  butter  or 

fortified  margarine 
Applesauce  and  molasses  cookies 
Mlk  . 

10. 

Scalloped  ham  and  potatoes* 
Green  beans 

Head  lettuce  "alad  with  Thousand 

Island  dressing 
Enriched  bread  with  butter  cr  fort 
.    fiod  margarine 
Apple  Betty 
mik     -  ' 

12. 

Fried  oysters  (or  fish.) 

Potatoes*  au  gratin 

Tos  sed  green  salad 

"'iVhole -wheat  rolls  mth  butter  or 

fortified  margarine 
Raspberry  sherbet 
Beverage 

14. 

Roast  turkey  wdth  dressing 

!  'a  s  hb  d  p  oa  t  oe  s  * 

Buttdred  cauliflower* 

Cranberry  jelly 

Enriched  rolls  vdth  butter  or 

for  ti  f i  G  d  mB  rgarine 
Steamed  fruit  pudding  rlth  lemon 

sauco 
Beverage 
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Storing  P-.;rishablo  Foods 

pGri  shabl-..-:  foods,,  such  as  dairy  products,  moats,  fish,  poultry^    -ggs,  fruits, 
and  VG,;^, .;te.bl:s,   snould  be  inspr-ctod  and  stored  as  soon  as  possible  after 
dc-livory.  •  >  ■ 

Th:j  quality  of  thn   food  sarvcd  in  a  plant  cafotoria  dopnnds  not  only  on 
tho  quality  of  food  purc>.as:?d  but  on  the  conditions  und^^r  -ivhich  it  is 
stor  .d,   and  the  length  of  the  .  storago  p-.-riod.     Prop.'r  st.orag?  of  p  rishablc-: 
foods  holps  to  d jcroasG  v'aste,   and  to  pro3':r\-j  tho  appjaran-53,  flavor,  and 
nutn  tivG  valuo  of  th:.-   foods.     Not  only  should  p-^rishabl?  foods  be  h«ld 
und-jr  propfjr  stcra^;e.  conditions  but  thoy  should  do  plac-'d  in  tho  r-j fri^' -ora- 
tor s  in  si-ch  a  Vv'ay  that  tho  older  foods  v^ill  bo  us od  first. 

Eox:!S  end  crates  sr>culd  be  placpd  on  racks  or  sh^ilvos  in  ord--^r  to  k^j-3p 
thon  dry  and  to  al]ow  for  a  froo  circulation  of  ..air. 

"v'astj  7uay  bo  prevent'id  by  chocking  rofri  ^-'i^ator  supplies  daily  and  adjust- 
ing th?:   ";.;nu  to  i  nc  ludo  p  •.•r  i  s  ha  bl  0  foods  that  nj  :C  to  bo  usod  imiTj  dia~  .ily» 

Guide  for  Storing  Fruits  rnd  Vogutab 1 o s 

1.  Stor"'  fr_:sh  fruits  and  v-.-'^..tabl  is  in  a  sjperati  rcf  ri  Lj'rator  1 1  a 
t.-rp-^raturo  of  40^  to  59^  F. 

2.  E";v3nino  fr  :sh  produc"  carjfully  b-'forw'  it  is  storod  and  cull  out  ov?r- 
ripo  it  ■•.ns  i  • 

3.  Place  crat's  of  fruits, and  vo^-'-tablos  in  an  accossiblo  position  so  that 
they  may  ba  usod  in  rotation* 

4.  Do  not  stack  cra-c'-s  of  fruit  and  vof^  tablos  on  tho  "bulgo"  side*  Cross- 
stack  thom  v/n'-Uiovor  possible  to  allovr  for  r  good  circulation  of  air« 

5.  '    Us'3  thorou,_;hly  ripcnod  fruits  and  ve^'^tablos  as  soon  as  possible  after 
thoy  ar  ;  deliver o_d#  .  . 

6.  To  ripen  creen  fruits       d  vegetables ,   such  as  toma-*-o.;S,  avocados, 
melons,   peachGs,  and  pears,.,  place  th>m  in  the  .dry  stora;':e  room  at  a  tempera- 
ture of  about  65'^  F.         '    '  ' 

7.  Sort  fruits  frequently  during  storai.e  and  rer^ove  docaying  pices. 

8.  Do  not  remove  "paper  v/rao pings  from  fresh  fruits  as  th-  y  hole  to  k  ^op 
the  fruit  oli-Ti,  pr  ;vent  sooilrg;;,   and  exc  .Gsive  drying. 

9.  F  .v-^r  store  bananas  in  the  refrigerator  but  keep  them  in  the  dry 
storag    r com--pref c.^rably  at  a  tempjrature  of  dO'^  to  65^  F. 

10.  Do  not.  store  sv.'e.'tpctato  s,  v.int:r  squash,  and  dry  onions  in  tho  refrig- 
erator.    Stor     th  m.  in  a  v.-ell-venti lat  d  room  at  a  temperature  of  40^  to 

60V"'  F. 

11.  Store  v;hite  potJitoes  arvay  from  th'i  li^'.ht  in  a  nodaratoly  dry,  v.  11- 
ventilat:d  rooiri  at  a  temperature  of  40^  to  60^  F»    Potatoes  ar-  susceptible 
to  freozihj^  i?.nd  ther'-jfore  v.'hould  not  b-;  h  id  in  th-*  refrigerator  or  whejro 


Pr^^.id.   f  slotted  platform  raisoc  about  6  inchns  abov-;  the  floor  on  Vvhich 
;:otato  sacks  can  bs  cros  s-stack-d .     This  mil  rIIow  for  =v.  good  circulation 
CI  J;ir, 

Gor"^  pot-:to.^3  onco  in  oviry  c  Wj  .ks  anc  remove  thoso  tha-r  ar'.^  rroil.:d  nnd 
spr-.-i-.t..:d. 

r  l\:c    ''p'/t  :;to.  c  which  nry  hcv--;  b:"!:jn  expos  ed  to  lov:  tn-:Tp';rut\rro s  (35^  F,  or 
7l07-  - -  r),  h;       dovolopod  ^  s"^^-.:-nt  flcvcr,  in      roon  at  cbcut  65"  to 

''0'^  F.  for  ^  to  r^stori  th:   orijir'al  fl'Avor. 

12.     --old  froT'-n  fruits  and  v^i^ot  abl  .3S  at  «  t-inp;rvtur^  of  0-  to  10°  F. 
FroEo-n  V -j^:  t'.bl  ;  s  should  be  nsid  v/hi  1'  stilJ  in  o  fro  z  on  stat 

Dv.;frcst  fr:.z  r.  fruits  for  24  hour s  at  s  tomoor ".turo  of  ap p ro xi mat o ly  40^  F. 
•:nd  lis  -  th.:r.  in:-3jdi^.t'!i  y  uftor  d-:'fr ostin>.     Th-,wv  d  fruits  and  v- ^- ■t'  blo  s 
sncu Id  n-.  t--v  be  r^^frcz-n. 

Th:   stora.:?  of  :n  ats,   df^iry  pr-^uct?,  c.nd  stsplo::  vtIII  bn  dircuPS  /C  in 
1?.  tir  iGPuas  of  "o';rvinr;  ?:any." 

C of  R-fri :^ -rotor s 

1.  "  ■  0  rnfrii3 "ratorf  ii; -vculatfi ly  clean.    V/ip-"   up  foodc  soillvd  on 
floors  or  sho  iv  s ,  imiri  di     o  ly  ♦ 

2.  a  :  the  xvalls  ;\nd  floors  of  r^^fri^,  -?v t:ro  at  If  st  onco  a  w^/ok  with 
hot,   soapy  ■•:'-t  :r ,     R^a  ovo  shv.lvjs  >  nd  r?crub  th .  r  thoroughly  with  ^-  stiff 
bru  E  h  .  • 

3.  hlurh  cut  drain  pipjs  -^nd  traps  at  l:ast  onco  &  vvook  with  hot  wator. 
Eoop  drains  fr:  -  from  dirt  '^nd  op  'n  at  all  t::  m^s. 

4.  o-  sur-  that  doors  fit  tightly  rnd  liiaintain  a  constant  temperature 
in  th"  ha.c  s  by  oc^^nin;;  tfe  doors  as  s-  ldo:::  "s  possiblo, 

5.  Dofacot  pipoe  and  fan  grills  orhon  thi  layer  of  ic-j  bacoDss  about 
1  inch  chick.    A:  cuTrulcrtad  i  cn  on  the  Pipos  radua  as  tho  officioncy  of 
th  .  r  :frip.r  ^itor. 

Th;  "so  of  DDT 

T!-o.a    has  b  v^on  so  ir:Uoh  "Titton  about  tha  iiFncticid  ;  DDT,  usod  b'-  tho 
™ijitar"  for  o  j  s  dur  in  •  tha  war,  thvt  mar-y  industrial  f  ■•  .-ci  ns  oo-.  r  a.  tors  have 
inquir-^c    .ooir:  its  us  -  for  killing,  cockro-oh-s. 

Th'-'  -■:/:„'■■  rts  in  th    Bur  '.au  of  Zntosiolo.^y  oixd  Plant  -^u^ranti n.;  t  ill  us  that, 
althov..-7  DDT  -ill  kill  ro;-ch:s,  th  "^y  boli        that  pyr.^thrur:  is  a  bett  r 
pro'^.:ot  to  as:,  for  t'':is  puraoso,     Tha  choic?  of  pyr' -thruj-n  is  mado  partly 
v-caus.;  it  is  nou  toxic  to  a;:n,  vvhorass  DDT  in  suffici-nt  ouantit;/'  is  known 
to  b.  poisonous. 
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Pyrothrum  is  c.  powder  iTiada  from  th:-  blosGoms  of  a  rare  plant.  It.  is  us'3d 
aithor  as  r  dust  spray  or  as  a  po troloum-baso  spray.  It  kills  thf3  insact 
by  9  s phyxi at i on  i iTimo  di at  o  ly  on  o  ont  act. 

Durin^  tho  -.var  tho  supply  of  pyrcthrum  was  reduced  as  Japan  had  boon  its 
lar^"jst  producer,    and  tho  supplies  from  othir  sources  wj'--rQ  ocin^;  used 
for  irdlitary  purposes.     On  Septc-iribor  30,   1945,  pyre  thrum  was  released 
from  control  by  the  "vYar  Production  Board,  and  a  good  supply  mil  soon  bo 
availribl^j  for  use  in  industrial  feeding  ustablishments. 


